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BEST AVAILABLE IMAGES 

Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 

• BLACK BORDERS 

• TEXT CUT OFF AT TOP, BOTTOM OR SIDES 

• FADED TEXT 

• ILLEGD3LE TEXT 

• SKEWED/SLANTED IMAGES 

• COLORED PHOTOS 

• BLACK OR VERY BLACK AND WHITE DARK PHOTOS 

• GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 



As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 
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***** Facsimil 


Date 


: October 14, 1993 


Pages 


: three 


To 


: Daniel Benson V«-6>~* 


Fax Phone 


: 703-896-6625 


From 


: Jim Hutchison 


Subject 


: TEST DATA: 10/14/93 



Transmission **** 




Good afternoon: 

We are sending product via Federal Express this afternoon. 

Please look at the results on the next page, a summary of the tests. 
Products number 1 through 2A were processed with the smoke spray in 
between the sections. Note that we weren't able to spray the opposite 
side - but assure you that we can with the appropriate spray system. 

Tests 3 and 4 were run with a combination of SMOKE and MAILLOSE which 
did not appear to make much difference in the color. We were trying 
to attenuate the flavor - but making any flavor or color adjustments 
will be no problem ~ per John Shoop. We feel the color is good but 
we only had a hand atomizer and John had a real problem in reaching 
d eply into the oven. You and Calvin can appreciate the conditions 
under which John worked. 

Unlike the last time, Dan, we had to cut the breasts in half because 
of oven height. The breasts we used in the last test were not as 
high. However, we have increased the height to 9-3/4 inches on the 
new model. The height on the machine you saw here was only 5-1/2 
inches. Calvin looked at the new machine at the AMI - which has 
almost twice the cooking chamber height. 

KEY FACTORS: we were able to get the results in 7.5 minutes. And, as 
you can see, the yields and negligible temperature rise in all tests 
were outstanding. 

Although we couldn't get five breasts across we could get 4 breasts 
across the 40 inch width and the equivalent of 2 more breasts - or 6 
per linear foot. The capacity on a two section: 

17 feet/7.5 minutes - 2.26 fpra 

2.26 fpm x 6 = 13.56 breasts per minute, or 813 per hour. 
I appreciat your conservative numbers; us th m if you wish. 
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PTO-003887 



As you know from th tests w conduct d the last tim , w can 
duplicat the r suits in th two section ov n. 

One other point that John m ntioned: h thinks that th y have a 
v getable spray that may be abl to give you th r suits you're 
looking for - and w can try that anoth r tim . 

Good luck. I've given you the numbers where I can be reached; and I 
will be here tomorrow - in Chicago. 

Best Regards to you and Calvin* 
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UNITHERM STAINLESS STEEL INC. 

1680-82 CARMEN DRIVE, ELK GROVE VILLAGE, ILLINOIS, 60007 
TEL: 708 806 0454 FAX: 708 806 1321. 



FAXmVFBRHFT?T 



To: p/^/gt- $3g^^ From: T,'^ Uo-r^uls; a >J g-vTTui-j S H 00 P 



Company: ^.qc-cl o 



Fax No:-^7o3^)gy6 -QC> 



TILS' 



No. of pages including cover: V 



Message: 



Dated: 0c7 0flgrf 
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UNITHERM STAINLESS STEEL INC. 

1680-82 CARMEN DRIVE, ELK GROVE VILLAGE, ILLINOIS, 60007 
TEL: 708 806 0454 FAX; 708 806 1321. 



REF: 604L DH.LTR 



November 22, 1993 

Mr . James Dixon 

Research & Development Manager 

Carolina Turkeys 

Post Office Box 589 

State Road 1501 

Mt. Olive, North Carolina 28365 



Dear Jimmy: 

The following are my comments and test results of your product. Prior 
to reading them, I must make a comment. The product supplied accepted 
heat readily and color development was easily obtained. Your current 
formula is the best I have experienced when browning turkey. 

The small sample sent, six (6) pieces, allowed for little trial and 
error. However, weakness in the test were more noticeable in the 
oven. The model here has an aperture of seven inches (7"). For this 
reason, the top of the product suffered due to direct contact to with 

??,?f f V6n * We do ' of course ' Produce a model with a twelve 
inch (12 ) aperture; so the problem is easily solved. 

TEST NUMBER It PREMIUM TURKEY 

This product suffered damage from contact with the roof as 
passed from zone to zone. 

Sixty percent (60%) of the color was developed in the last 
zone. The product appeared to be too dark, but reasonably uniform 
where the skin was present. 

TEST NUMBER 2 

One (1) adjustment was made to the oven to reduce the depth 
of color. Steam was added to the last zone. This, l felt, did help; 
however, more adjustment is required. I suspect that a reduction of 
temperature would achieve the objective here of reducing color depth. 
This assumes that the surface is at the required temperature for 
browning and only requires being maintained. It may, of course, be 
of better benefit to adjust dwell time as, this increases throughput. 

TESTS NUMBER 3 AMP A 

Traditionally, turkey without skin is difficult to brown. 
This product browned well. Damage once again is present to the crown 
of the product. This, as previously mentioned, can be eliminated. 
Tnere are some dark spots apparent on the product. This may be due 
to puddling of dextros- or a similar agent. 

U-06018 
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Mr. Jam s Dixon 
•REF: 604LDH.LTR 



- 2 - 



N vember 22, 1993 



It was not possible to run the Classic properly because of the heiaht 
restriction. I did shave a damaged piece and put it through the £ven. 
It is enclosed in the samples. s oven. 

Also, accompanying the test material are three (3) products which 
b en coated in mailose. The significant difference is in dwell time 
uniform!*' mn °** (? 1/2) fflinute8 - Co ^r is ex^remel^ 

I must conclude by saying that your current product will brown 
adequately in a RAPIDFLOW oven. We can guarantee uniformity of color 
yo™ SgenSa? Pr ° dUCt ' Plea86 let me ^ What the nexfLep In In 



R gards, 




David Howard 
President 

DH:fr 

End. 
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UNITHERM STAINLESS STEEL INC. 

1680-82 CARMEN DRIVE, ELK GROVE VILLAGE, ILLINOIS, 60007 
TEL: 708 806 0454 FAX: 708 806 1321. 



REF: 665L DH.LTR 



February 4, 1994 



Mr. Paul Nanni 

Chief of Service, Products 

Product Manager 

Delta Dailyfood (Canada), Inc. 

26, Rue Seguin 

Rigaud, Quebec CANADA JOP IPO 



Dear Mr. Nanni: 

Ufrti^nS 1 ^"** t0 re f? ive vour inquiry for RAPIDFLOW and I an. enclosino a 
video on this convection oven. Also enclosed are some data sheets on" 
products we have run using the RAPIDFLOW OVEN. The principle reasoM for 
purchasing RAPIDFLOW are its high yields (cook weights} and its ex™!le£ 
even color development over all the products. excellent 

Si e oS°Sw M W - 1COin ^ the °PP° r ^nity to run cooking trials for you. The RAPID- 
appre?ia?e It™ 1 " 3116 * by viewin 9 a ™it is it possible to 



Best regards, 



David Howard 
President 

DH:fr 
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